
THE CAKE LINE 
CONCEPT

UNIFILLER makes it possible. 
Weight-accurate, efficient, quick 
and easy depositing and an endless 
range of different applications! 
Use the Cake-O-Matic 1000i SV 
in combination with a conveyor 
and - if required - further deposit‐
ors to create your own individual 
production line for the production 
of round cakes plus all kinds of 
other products from sheet cakes 
to cupcakes, muffins and single 
serve desserts - The sky is the limit 
when it comes to possibilities. 

Produce up to 900 cakes / h
PLUS all kind of other products with the 
most flexible production line in the market!



THE UNIFILLER CAKE LINE CONCEPT:
Flexibility on different levels for the most efficient production of round cakes
UNIFILLER stands for highest flexibility and user-friendly equipment with shortest installa‐
tion and cleaning times for quick product change-overs. This is also what our new Cake Line 
Concept is based on: depending on the required output volume customers can choose 
between different modules for 400-450 cakes/h (Level 1) or up to 900 cakes/h (Level 2). 

LEVEL 1: SYRUP SPRAYER WITH CONVEYOR AND
2 CAKE-O-MATIC 1000i SV

The sponge layers are put onto the Syrup Sprayer, where they're automatically detected and 
sprayed. They're carried onto the 5m conveyor. On the first Cake-O-Matic 1000i SV an employee 
applies the middle fillings onto the sponge layers.  The layers are assembled and move ahead to the 
second Cake-O-Matic 1000i SV. Here the top & side icing is applied before the finished cakes go 
back onto the conveyor for decoration and packaging.

Easy Upgrades 
* Add Hopper Topper pumps to fill 
   your hoppers automatically
* Add a slicer for the sponges
* Add a depositor for decorations 
  along the conveyor

Capacity: 
400-450 cakes/hour

  
  

 
 



LEVEL 2 FOR A HIGHER PRODUCTION CAPACITY:
SYRUP SPRAYER, MULTI STATION 360° & 
CONVEYOR WITH 2 CAKE-O-MATIC 1000i SV

The sponge layers are put onto the Syrup Sprayer, where they're automatically detected and 
sprayed. They're carried onto the Multi Station 360°, where the middle fillings are applied in two 
rows. Then the layers are moved to the 5m conveyor. Manual steps like the assembling of the layers 
and the insertion of fresh fruits follow here. Two employees apply the top & side icing on the  2 Cake-
O-Matic 1000i SV. Finally the finished cakes are put back onto the conveyor for decoration and 
packaging. This production line can be used - thanks to the integrated Multi Station - for a wide 
variety of different applications and products!

Easy Upgrades 
* Add Hopper Topper pumps to fill your 
   hoppers automatically
* Add a slicer for the sponges
* Add a Multi Station for different middle 
   fillings
* Add a Syrup Sprayer along the conveyor
* Add a depositor for decorations along 
   the conveyor

It is easy to upgrade from Level 1 to Level 2 by adding a Multi Station 360° - integrate the 
existing equipment into the new production line and double your production capacity! 
Apart from that, the production line from Level 2 can be used additionally for a wide range of 
other products, e.g. cake slices, muffins, cupcakes, desserts and many more...

Capacity: 
800-900 cakes/hour

Upgrade by adding a 

Multi Station 360°

Most efficient double-
lane applying of 
middle filings on the 
Multi Station 360°



SPREADER NOZZLES for Sheet Cakes, Sponge Batters & Swiss Rolls, Creams & Mousses, Brownies, 
Marmelade, Sandwich Fillings

360° UNIT for Middle Fillings of Round Cakes and Twisted Cupcake Decorations

INJECTION NOZZLES for Creams & Mousses, 
Fruit Fillings, Marmelade & Fruit Purees
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S-BEND NOZZLES for Muffins, Pie & Quiche Fillings, Sponge Batters, Brownies, Desserts, Creams & 
Mousses, Fruit Fillings, Eclairs & Profiteroles, Meringues, Minced Meat, Ready Meals, Gluten Free Dough

1" DRIP FREE NOZZLES for Soups & Sauces, Marinades, Dips & Dressings, Ready Meals, Muffins & 
Cupcakes, Tartlet Fillings, Single Serve & Layered Desserts, Creams & Mousses, Eclairs & 
Profiteroles, Fruit Fillings, Marmelade & Fruit Purees, Fish, Seafood & Caviar

DEPOSITING HEADS  for Creams & Mousses, 
Sponge Batters, Decorations

HIGHEST FLEXIBILITY FOR YOUR CAKE LINE 
THROUGH A WIDE RANGE OF ACCESSORIES 

The MULTI STATION 360° makes it ALL possible! Equipped with optional accessories it is a great 
Allround Depositing System, that can be in action round the clock! An increase of efficiency in your 
production couldn't be easier! Use the Cake Line not only for the production of cakes - Find below 
some examples for possible applications to run on your Cake Line with required accessories:


